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Effects of Sanitizers and Surfactant in the Elimination of Natural Flora and Salmonella typhimurium in
Sweet Basil During Post Harvest Handling
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Abstract

The numbers of each microbial type found in sweet basil during post harvest handling and effects of
sanitizers plus surfactant to eliminate natural flora and Salmonella typhimurium were investigaterd and found that
the microbial numbers of sweet basil are as following : Total aerobic bacteria 5.86 log CFU/g, Coliform 4.53 log
CFU/g, Salmonella spp. 5.26 log CFU/g, Staphylococcus aureus 1.73 log CFU/g and Listeria monocytogenes
2.86 log CFU/g while Escherichia coli O157:H7 was not detected. For the effects of sanitizers plus surfactant to
eliminate the total microbial numbers, it was found that 200 ppm FAC (Free Available Chlorine) solution plus 0.1%
Tween 80 could reduce the total microbial numbers greater than the solutions of 200 ppm FAC, 60 ppm PA, 2.5%
H,0,, 2.5% H,0, plus 0.1% Tween 80 and control (tap water) (P<0.05) but not reduce significantly different in
numbers when compared to 60 ppm PA (Peracetic acid) solution plus 0.1% Tween 80. Moreover, for the effects of
sanitizers plus surfactant to eliminate S. typhimurium, it was found that solutions of 200 ppm FAC plus 0.1%
Tween 80 could reduce the numbers of S. typhimurium greater than the others and control (tap water) (P<0.05).
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Table 1 The number of each microbial type found in sweet basil during post harvest handling

Microbial type Microbial number (log CFU/g)
Total aerobic bacteria 5.86 + 0.78°
Coliform 4.53 +0.14°
Salmonella spp. 5.26 +0.12°
Staphylococcus aureus 1.73+0.07°
Listeria monocytogenes 2.86 + 0.49°
Escherichia coli O157:H7 ND'

ND = Not Detected
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Laziflednalnsznndasansaransanssinded dua g sniuansanussieio  hinan 2w mmugwm
(3042°C) WLN AN3AZANEIARRIY 200 ppm Aldsanriu Tween 80 Windu 0.1% mmm@ma"ququéﬂaﬁum’?‘fﬁwm
1Aunnnan d13azateAaeTi 200 ppm  @nazanansaileses@nn 60 ppm  @rzazarelalnsiaudesfeenlts 2.5%
asazanelalasaweseenlas 2.5% 7Aldsauiy Tween 80 ndin 0.1% uay control ednsilifudrAynieada
(P<0.05) usansuuadldliunnsnanneada WenBauiianiugnsazaty a17aza7e PA (Peracetic acid) 60 ppm
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Table 2 Effects of sanitizers plus surfactant to eliminate natural flora in sweet basil

Types of solutions Total microbial numbers (log CFU/g)
Control 4.74 +0.28°
200 ppm FAC 3.74 +0.06°
200 ppm FAC + 0.1% Tween 80 3.45+0.14°
60 ppm PA 3.80 +0.01°
60 ppm PA + 0.1% Tween 80 3.67 £ 0.70”
2.5% H,0, 3.82+0.13"
2.5% H,0, + 0.1% Tween 80 3.76 + 0.13°

FAC = Free Available Chlorine; PA = Peracetic Acid
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Table 3 Effects of sanitizers plus surfactant to eliminate Salmonella typhimurium in sweet basil

Solution Numbers of S. typhimurium (log CFU/g)
Control 5.88 + 0.04°
200 ppm FAC 3.27+0.13'
200 ppm FAC + 0.1% Tween 80 2.85+0.16°
60 ppm PA 4.45+0.16°
60 ppm PA + 0.1% Tween 80 4.15+0.01°
2.5% H,0, 3.90 + 0.05°
2.5% H,0, + 0.1% Tween 80 3.58 + 0.04°

FAC = Free Available Chlorine; PA = Peracetic Acid
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